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SUMMARY

USDA's thrifty food plan develoved in 1975 has been revised. The 1983
revision incorporates new rasearch—based information on consumption, prices,
and nutrient composition of foods and on human nutritional requirements. The
revised plan {s at the same general level of cost as the thrifty food plan
it replaces—=the plan specified by Congress as the basis for benefits in the
Food Stamp Program (1).

The thrifty food plan is made up of different types of foods (food groups)
that households might buy, or obtain from other sources, to provide nutritious
meals and snacks for household members. In the plan, quantities of food groups
are suggested for men, women, and children of different ages (table 1). A plan
for any household can be determined by totaling quantities of foods suggested
for persons of the sex and age of household members.

USDA believes that the food plan that is least disruptive to food practices
will be most acceptable. Therefore, in developing the plan, average quantities
for food groups reported in a nationwide survey by households eligible to receive
food stamps were changed only as necessary to provide nutritious diets while
controlling cost. The 1983 thrifty food plan contains more grain products and
dry beans and less meat, poultry, and fish than food=stamp—eligible households
. reported on the average.

The 1983 thrifty food plan is superior to the 1975 plan in several respects.
It is based on the most recent information on food composition, food consumption,
food prices, and nutritional requirements. It assures, insofar as can be
determined with available food composition data, sufficient levels of several
nutrients not considered in the 1975 food plan development. In addition, it
controls fat, cholesterol, caloric sweeteners, and sodium at moderate levels.
Furthermore, the 1983 thrifty food plan is expected to be more acceptable than
the earlier food plan to households who follow it. It contains more vegetables,
fruic, and meat than the 1975 food plan.

Sample meals with recipes and lists of foods used in their preparation for
four-member households have been developed. Such sample meal plans show how
foods in the thrifty food plan can be combined into appetizing and nutritious
meals. Single copies of the meal plans are in Making Food Dollars Count, 405L,
available for $.50 from the Consumer Information Center, Pueblo, Colorado 81009.



THE THRIFTY FOOD PLAN, 1983!

The thrifty food plan presented in this report was developed by the Human
Nutrition Information Service (HNIS) of the U.S. Department of Agriculture. It
replaces the 1975 thrifty food plan (TFP 75), which was used as the basis for
the coupon allotment for the Food Stamp Program starting in January 1976. The
1983 thrifty food plan (TFP 83) will be used as the basis for food cost estimates
released monthly by the Department starting in 1983.

Information about the revised thrifty food plan is presented here in three
parts: (1) the thrifty food plan—what it is and why it was revised, (2) the
development of the plan, and (3) the estimated costs for the plan.

I. The Thrifty Food Plan, 1983
What is the thrifty food plan?

The thrifty food plan (TFP 83) is the least costly of four food plans to
be developed by HNIS in 1983. Like the more costly plans, this plan specifies
the quantities of different types of foods (food groups) that households might
use to provide nutritious diets for household members. The thrifty food plan
includes larger proportions of the foods that are economical sources of nutrients
than the other plans.

The quantities of 31 food groups suggested in the thrifty food plan for men,
women, and children of different ages are shown in Table 1. These quantities can
be totaled for household members to determine the food plan for any household.
Pood costs for a household following the food plan can be estimated from costs
for the plan which are released monthly by ANIS (table 2). In estimating these
costs, HNIS bases assumptions about the kinds and amounts of foods in the food
groups on the food consumption of households eligible to receive food stamps that
were surveyed in 1977-78. A food list for a month for a four-person household
following TFP 83 is presented in the Appendix.

Why was the thrifty food plan revised?

The Department has prepared guides for selecting nutritious diets at differ-
ent levels of cost for almost 50 years. Such guides, or food plans, are revised
from time to time to take into account new information about nutritional needs,
nutritive values of foods, food consumption, and food prices.

Quantities of food groups in the food plans at four levels of cost—thrifty,
low—=cost, moderate—cost, and liberal—were last revised in 1974=75 (2,3). The
1974=75 revision of the plans was based on the Recommended Dietary Allowances
(RDA) released in 1974 by the National Academy of Sciences=National Research
Council (NAS=NRC) and food consumption data from a nationwide food consumption
survey conducted by USDA in 1965-66.

lPrepared by Betty B. Peterkin, Andrea J. Blum, Richard L. Kerr, and
Linda E. Cleveland, Consumer Nutrition Division, Human Nutrition Information
Service, U.S. Department of Agriculture, Federal Building, Hyattsville, MD 20782.

,
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The food plans were revised in 1983 for several reasons:

o

Dietary standards used in the 1974=75 food plans needed revision. 1In
1980 the NAS=NRC revised the RDA (4). Recommended amounts of ascorbic
acid, vitamin Bg, vitamin Bya» thiamin, riboflavin, phosphorus, and
magnesium were changed for some sex—age categories. The major changes
were increases in ascorbic acid for all categories and in vitamin B
for some categories. The 1980 RDA were used to define the lower limit
for nutrients and the level of food energy in the plans. (See page 4.)
Also fat, cholesterol, caloric sweeteners, and sodium were controlled
at moderate levels in the 1983 food plans. Of these dietary factors,
only fat was controlled in the earlier plans. However, attempts were
made to control the level of cholesterol by limiting the number of eggs
and to control the level of sweeteners by limiting the amount of sugar
and sweets in the 1975 food plans.

New information on the content of nutrients in foods has hecome available
since 1974=75. Also the nutritive values of some foods have changed
since 1974=75. For example, the enrichment levels for certain B vita—
mins in bread and flour were increased fn 1975. The most recent food
composition data available in HNIS's Nutrient Data Bank were used to
estimate the nutrient content of foods in the food plan. Levels of
food energy, fat, protein, calcium, iron, magnesium, vitamin A value,
thiamin, riboflavin, niacin, vitamin 36’ vitamin B;,, and ascorbic acid
were estimated for the earlier plan; in additionm, ievcls of zine,
phosphorus, folacin, vitamin E, cholesterol, caloric sweeteners, and
sodium vere estimated for the 1983 plan.

More recent information on food eaten by men, women, and children of
different ages on a nationwide basis became available. USDA's Nationwide
Food Consumption Survey 1977-=78 (NFCS) provided information on the food
intake of individuals in the households eligible to receive food stamps
(5). It also provided detailed information on the quantities and money
value of food used (purchased, home=produced, or received as gift or
pay) by the total household (6). Data from this study were used to
estimate the quantities of foods used to prepare meals and snacks for
nen, women, and children of different ag€s. These quantities of foods
made up the food consumption patterns which were used as starting points
in developing the new plan. (See page 7.) Quantities were specified
for 31 food groups, an increase from the 17 groups in the earlier plans.
The number of food groups was increased to group foods with high and
low coutent of certain dietary components not considered in TFP 75 and
to help deal with the increased use of commercially prepared foods.

Shifts have occurred in food prices since 1975. Prices for most foods
inecreased, but some increased more sharply than others. Prices paid
by survey households in 1977-78, updated to 1981 levels, were used in
revising the plan. :

Food plans for older adults were changed from individuals 55 years

and over in TFP 75 to 51 years and over in TFP 83 to be consistent
with the RDA age groupings. Food plans for the infant and for pregnant
and nursing women were discontinued in 1983.
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I1. Development of the Thrifty Food Plan, 1983

Procedures in brief
Procedures for revision of the thrifty food plan are summarized below:

l. The mathematical model used for TFP 75 was adapted for use in
developing TFP 83.

2. The group of households from the 1977-78 NFCS to be used as the
basis for the food consumption patterns, the nutritive value per pound
of food groups, and the base food prices was selected.

3. The dietary standards for the plan were determined.
4, The level of household discard of edible food was specified.
5. The sex—age categories were defined.

6. Food groups for which quantities in the plan were to be specified
were defined.

7. The nucritive value per pound of each food group was calculated
assuming selections of items within groups based on average consumption
of the selected survey households.

8. Prices reported by the selected survey households in 1977-78 were
updated to January 1981 levels and the sverage price per pound of each
food group was calculated assuming selection of items within groups based
on average consumption of households.

9. Food consumption patterns in terms of quantities of food groups
(as purchased) for the sex—age categories were derived from survey
data for households and household members.

10. The outritive value of food in consumption patterns was calculated
and compared to the dietzry standards.

l1l. Upper and lower limits on quantities of each food group allowed
in the plan for each sex-age category were defined.

12. The cost of food in consumption patterns was calculated and
compared to costs of the current thrifty food plan.

13. Costs for the food plans for the sex—age categories were specified.
14, The mathematical model was used to develop the revised thrifty

food plan (TFP 83) to meet the dietary standards, cost specifications,
and food group quantity limits.

15. The plan was interpreted in menus with food lists and recipes for
selected households.
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The mathematical model

In developing the 1983 food plans, the quadratic programming model used
in developing the 1974=75 food plans (3) was adapted to accommodate additional
food groups and dietary substances. The adapted model selected the optimum
plan for each sex—age category—the quantities of 31 food groups that repre-
sented as little change from the quantities of the food groups used (food
consumption pattern) as was necessary to meet specifications. Specifications
were set for the nutrient content and cost of the total plan and for quantities
for each of the food groups.

“Change” was measured in terms of weighted squared deviations from the
amount of food groups in the consumption pattern, and total change was minimized.
The weights were set to cause deviations to be minimized on the basis of the
percentage change rather than change in pounds of food groups. The weighting
of squared deviations resulted in small changes in amounts of several food
groups, rather than a large change in one group to meet specificationms.

Survey households as basis for plan

Data from the Survey of Food Cousumption in Low-Income Households, conducted
as part of NFCS were used as the basis for the food consumption patterns and
base food prices in the thrifty food plan development. In this part of the
survey, conducted from November 1977 through March 1978, data were collected
for about 4,400 housekeeping households eligible for the Food Stamp Progr
Data included quantities and prices (or costs) of foods used by the household
during the week prior to the household interview (6) and the food intake of
household members the day before, the day of, and the day following the interview
(5). Food consumption behavior and prices of households eligible for the Food
Stamp Program were considered most appropriate as a starting point for a thrifry
. food plan used to determine program benefits.

Dietary standards

Dietary standards for the thrifty plan, the same standards used for the
three more .costly food plans, were determined after extensive study of the dietary
change required to meet various sets of standards (7-9). The standards and
the rationale for their use are discussed elsewhere (9). Briefly, the standards
are as follows:

Energy.~-Midpoint of the 1980 RDA range (4).

Fat, cholesterol,caloric svectenérs, and sodium.=-—Amounts of these substances
‘were limited to moderate levels:

Fat.=—35 percent of energy or less.

Cholesterol .—350 milligrams per day or less.

Caloric sweeteners.—12 percent of energy or less.

Sodium.==1,600 milligrams of sodium per 1,000 kilocalories or less.

Protein, vitamins, and minerals.——At least the 1980 RDA level with these
exceptions:

Vitamin B, .~~The ratio of 0.02 milligrams of vitamin By per gram of
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protein—=the basis for the RDA—was used rather than the RDA itself. The RDA
for vitamin B. assumes protein intakes for adults well above protein RDA levels
and levels in the food plans.

lron.—For the child 1 to 2 years, at least 90 percent of the RDA is
required from the food plan itself. Cereal fortified with iron is recommended
as a source of the remaining 10 percent of the RDA.

Zinc.~A standard of 80 percent or more of the RDA was used. The full
RDA was not used because the U.S. food supply does not provide sufficient
zinc to meet RDA levels.

Folacin and vitamin E.~~Food composition data for these nutrients are
notably insufficient and/or unreliable. HRowever, the composition data available
were used to estimate the content of the food plans and attempts were made to
develop food plans to provide goals of 80 percent RDA or more for folacin
and vitamin E.

Food plans developed to meet the RDA in full would be expected to provide
generous smounts of nutrients for most people. The NAS=NRC states, “Differences
in the nutrient requirements of individuals are ordinarily unknown. Therefore,
RDA (except for energy) are estimated to exceed requirements of most individuals
and thereby to ensure that the needs of nearly all in the population are met.”
NAS=NRC further states, "The basis of estimation of RDA is such that, even if
a specific individual habitually consumes less than the recommended amounts of
some nutrients, his diet is not necessarily inadequate for those nutrients (4)."

In developing the food plans, standards were not specified for some
‘dietary factors for which RDA are established. The requirement for vitamin D
for normal people can be met by exposure to sunlight. For persons whose
activities limit their exposure to sunlight, the RDA of 5 to 10 micrograms
per day should be provided by the diet or by supplementation. Some food sources
of vitamin D are eggs, liver, butter, and milk fortified with vitamin D. Iodiza-
tion of salt is an efficient way to supplement dietary iodine; however, there
is increasing evidence that levels in U.S. diets are abundant (10).

Estimated safe and adequate ranges of intakes were estimated by NAS=NRC
for the first time in 1980 for the vitamins—K, biotin, and pantothenic acid;
the trace elements—copper, manganese, flouride, chromium, selenium, and
molybdenum; and the electrolytes——sodium, potassium, and chloride. Because of
the tentative nature of these estimates and insufficient food composition data,

levels of these substances (except sodium) were not considered in developing
the 1983 food plans.

Dietary fiber is another important dietary factor. It i{s necessary for
the normal functioning of the intestinal tract. The food plan provides fiber
in the whole=grain cereals, vegetables, fruits, and legumes it contains.

Allowance for household discard of food

The thrifty food plan specifies quantities of foods as they are brought
into the kitchen. Some of this food, such as bones, fruit pits, and peelings,
is discarded because it is inedible. In addition, it is assumed that food plan
users discard one~half of the drippings and trimmable fat from meat, poultry,
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and fish. Food composition data used in food plan development include adjust-
ments to exclude energy and nutrients in inedible parts of food, one-half of
the meat, poultry, and fish drippings and fat, and vitamins lost during cooking
of all foods.

In most households some edible food does not get eaten. For example, some
edible food may be discarded during preparation, as plate waste, or due to spoil-
age. To allow for such discard without jeopardizing the nutritional quality
of the diet, 5 percent is added to the dietary standards specified for energy,
protein, vitamins, minerals, and other dietary factors. (The dietary standard
plus 5 percent is referred to as the nutritional goal for the food plan.)

Little is known about the amount of edible food households discard.
Discard assumptions for TFP 83 are the same as those used for TFP 75. Prelim—
inary unpublished results from a recent study conducted by HNIS using NFCS
data tend to support the assumption that households with low food costs per
person discard less edible food than households with higher food costs. 1In
the study the average daily food intakes from home food supplies reported by
household members were compared with the reported quantities of foods used by
households (converted to ready—-to—eat weight basis). At least some of the
difference batween these two measures of consumption represents edible food
discard.

Sex—=age catagories

Food plans were developed for 11 sex—age categories. Food consumption
behavior, nutritional requirements, and consistency with categories used for
presenting the RDA and those used previously for the food plans were factors
considered in defining the 1l categories for TFP 83:

Child: 1-2 years, 3=3 years, 6-8 years, 9-11 years
Male: 12-14 years, 15-19 years, 20=~50 years, 51 years and over
Female: 12-19 years, 20-50 years, 51 years and over

Food groups .

The 31 food groups include all of the several thousand foods households
eligible for food stamps reported using in 1977-78 (table 3). Alcoholic
beverages were reported in the survey but are not included in the food plans.
In grouping foods, their composition, cost, and use in meals were considered.
For example, vegetables in the "high—nutrient vegetables” graup were system—
atically selected for their relatively high nutrient=to-calorie ratio and content
per serving of vitamin A, vitamin B,, ascorbic acid, iron, and magnesium.
Meats were grouped as lower cost nng higher cost by the cost per unit of
protein they provide. Commercially-prepared mixtures were set apart because
their nutritive values, nutrient-to=-calorie ratios (8) and nutrient-to=dollar
ratios (table 4) differ from those of food groups containing their principle
ingredients.

Despite efforts to group foods by their composition, and to some extent
by their price levels, the nutrient content and price levels of foods within
a single group differ. Therefore, it is assumed that persons following the
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plan make selections from each food group that are as nutritious and economical
as selections made on the average by the food stamp eligible households surveyed.
Individuals following the plan are expected to use quantities of food groups
such as bread, cereal, flour, and legumes specified in the plan. However, they
are expected to be no better than average shoppers in finding the most economical
and nutritious kinds of bread, cereal, flour, and legumes. (See Other economical
food plans, page 13.)

Nutritive values for food groups

The average nutritive value per pound for each of the 31 food groups
was calculated to reflect the kinds and amount of foods reported by households
eligible for food stamps. That is, the nutritive value per pound of the
31 food groups was calculated by weighting the nutritive value of each food
in the food group by the average anumber of pounds reported as used by the
survey households. Nutritive values are for the edible part of a pound of
food (as purchased) with vitamin values adjusted for losses during cooking.
Values for meat, poultry, and fish items were adjusted to assume discard
of one=half of the drippings and trimmable fat.

Food composition data used were compiled primarily by the Consumer Nutrition
Center's Nutrient Data Research Group. Dietary factors covered were energy,
protein, vitamin A value, thiamin, riboflavin, niacin equivalents, vitamin 36’

" vitamin 312. folacin, ascorbic acid, vitamin E, calcium, iron, magnesium,
phosphorus, zine, total fat, saturated fat, cholesterol, caloric sweeteners,
and sodium. Food composition data were limited for vitamins 36, 512' and E,
folacin, magnesium, zinc, sodium, cholesterol, saturated fat, and caloric
sweeteners. However, available information was used to estimate levels for
food consumption patterns and for the food plans.

Prices for food groups

Prices were reported by survey houssholds for each purchased food used.
For home—produced foods and foods received as gift or pay, the average price
per pound paid for that food by survey households in the same region and
season was used. Prices of each food were updated from the time of the
survey (1977=78) to January 1981 levels using the change for that period
in the Consumer Price Index's detailed food expenditure category which
contains the food. (See page 14.) Table 4 shows the quantities of selected
nutrients from a dollar's worth of food from each of the 31 food groups.
These quantities were derived from the nutritive value and price (updated
to January 1981) per pound of food groups.

Food consumption patterns

Data from the Survey of Food Consumption of Low-Income Households 1977-78
were used to estimate quantities (as purchased) of 31 food groups used for
the preparation of meals and snacks for persons in each of the 11 sex—age
categories. Quantities are in terms of food as purchased, for which reported
costs are available from the survey. These food consumption patterns are the
“starting points” for the thrifty food plans for the 1l sex—age categories.
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The quantities of food in the consumption patterns were estimated
because survey households were not asked to report .the quantity.(as purchased).. .
of food they used for meals and snacks for each household member. Such
information is generally not known by the respondent. However, households
reported the quantity (as purchased) of the foods used by the entire house-
hold in a week and the quantity (as served) of foods each household member
ate for a 3-day period. Prom these data, the share of household food that
was used for household members in the 11 sex—age categories was estimated
as follows: Foods eaten were grouped into the 31 food groups. Average
quantities of foods eaten by household members in the sex—age categories were
weighted by the sex-age composition of the survey households to estimate the
average quantity eaten per person in the households. Then, for each food
group, the ratios of the quantity eaten for the various sex—-age categories to
the estimated average quantity eaten per person in the households were deter-
mined. The ratios were then applied to the average quantity (as purchased)
of the food group used per person by the survey households to estimate the
quantity of food groupo used for various sex—age categories.

Quantities of the 31 food groups for each of the 1l sex—age categories
were then increased or decreased proportionately to provide the nutritional
goal for energy——the midpoint of the RDA range plus the 5 percent allowance
for discard of food. Thus, the quantities of food were adjusted to provide
energy levels the NAS=NRC considers sufficient before quantities were modified
by the computerized model to meet other nutritional goals and control cost.
Total food energy for a sex—age category from the survey data may have differed
from the goal for several reasons. More or less food may have been eaten
than was required to provide the RDA, or the discard of edible food due
to plate waste and spoilage in the household may have been more or less than
the amount allowed for in the plan. In adjusting quantities of food groups
proportionately to orovide the food energy goal, it was assumed that all food
groups were equally affected by such differences.

Nutritive value of food in consumption patterns

Although the food consumption patterns for the sex—age categories, by
design, met the RDA midpoint for food energy, none of the 1l consumption
patterns met all of the dietary standards established for the food plans
(table 5). Generally the nutrients found to be well below the RDA in publications
reporting nutrient intakes from NFCS (5) were also found to be short in the food
consumption patterns. However, the severity of nutrient deficits is less evident
for the patterns in which quantities of foods were usually adjusted upward to
-provide the RDA midpoint for energy. '

Patterns for all sex—-age categories provided dietary standards for protein,
vitamin A value, vitamin Bg, thiamin, riboflavin, niacin equivalents, vitamin B,,,
ascorbic acid, vitamin E, and phosphorus. However, patterns for some categories
were short qf standards in certain nutrients as follows:
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Nutrient Sex—age category
Folacin Men, 51 years and ovar; teenage girls; women
Calcium Children, 1=2 years; men, 5] years and

over; teenage girls; women-

Iron Children, 1«2 years; teenage girls;
women, 20-50 vears

Magnesium Boys, 15~19 years; men, 51 years and over;
teenage girls; women

Zinc Children, 1=2 years; men, 51 years and over;
teenage girls; women

The fat coutent of food in consumption patterns exceeded the 35 percent~-
of=food energy standard for the food plans for all sex—age categories except
boys 12-14 years. Cholesterol levels for some patterms were high. For example,
males 15 years and over had levels from 460 to 520 mg per day. Caloric sweeteners
accounted for 15 percent or more of energy intake for children 6 years and
over and teenagers. Sodium content of food in all patterns exceeded safe
and adequate levels specified as part of the 1980 RDA; however, pattern levels
.are believed to be unrealistically high because of the way the consumption
of salt and seasonings was reported in the survey. (See footnote 5 on table 5.)

Because none of the food consumption patterns met all of the dietary
standards for the food plan, adjustment to the patterms for all sex—age
categories was required in developing the food plans.

Limits on quantities of food groups in the plan

For each food group, minimum and maximum quantities that could be included
in the food plan were predetermined. Such limits help assure that the food
plan will be practical as a basis for meal preparation. Generally, extremely
broad quantity limits were used. The lower and upper limits were based on
the 25th and the 90th percentiles on distributions of the quantity of food
group used per person by survey households. More stringent upper limits were
placed on three groups: Salt and seasonings; soft drinks, punches, and ades;
and coffee and tea. Quantities of vegetable and fruit groups (except condiments
and mixtures) in the food plans were not allowed to be below quantities in
the consumption patterm. This special limit was imposed to assure that some
dietary fiber of the type found in vegetables and fruits is contained in the
plan.

Cost of food in patterns and in TFP 75

The January 1981 cost of food in the consumption patterus for the four
individuals in a four—person household (woman and man, 20-50 years and children,
6-8 and 9-11 years) was 24 percent higher than the January 1981 cost of
TFP 75 for the same four-person household. Therefore, development of thrifcy
food plans at the cost level of TFP 75 required adjustment of the quantities
of food groups in the consumption patterns to reduce cost as well as to meet
nutritional goals.
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Costs for TFP 83

A cost for each sex—age category was predetermined. Costs were set
to help assure that (1) sex—age categories would have an equal chance for
a nutritious diet and (2) the January 1981 cost of TFP 83 would equal the
January 1981 cost of TFP 75 for the four—person household used in setting
the food stamp allotment. (If it had not been possible to develop a suitable
plan at the TFP 75 cost level, the cost would have been increased.)

Costs were determined as follows: Using the quadratic programming model,
two preplans were developed for each sex—-age category——one at least cost and
the other with no cost limit. Each preplan started with the food consumption
patterns and met the dietary standards and quantity limits established for
the 1983 thrifty food plan. Costs were determined for each of the categories
by adding a constant proportion of the difference between costs for the two
preplans to the cost of the least—cost preplan. The proportion used was set
to result in a January 1981 cost of TFP 83 equal to the January 1981 cost of
TFP 75 for the four—-person household.

The TFP 75 cost for the four-person household in January 1981 was higher
than the cost for the least—cost preplan and lower than the cost of the no-limit
preplan. To achieve the TFP 75 cost, 38.87 percent of the difference in the
costs for the two preplans was added to the cost of the least=cost preplan.
Costs for each of the sex—age categories were defined by adding 38.87 percent
of the difference between the costs of their two preplans to the cost of their
least-cost preplan.

The woman—whose consumption pattern is notably low in several nutrients—
requires a larger share of the household dollars than reflected by consumption
patterns if she is to meet nutritional goals. These procedures, which set
household food cost shares for sex—age categories based on costs of nutritious
diets with and without cost limitations, provide the woman with relatively more
money for food than the other categories in the four—person household.

TFP 83 costs were lower than TFP 75 costs (updated to January 1981 level)
for some sex—age categories——school-age children, teenage boys, and men 20~
50 years. TFP 83 costs were higher for preschocl—age children, men over’

50 years, teenage girls, and women. TFP 83 costs were substantially higher
for women over 50 years. These cost differences reflect differences in costs
of food in consumption patterns from the 1965-66 and the 1977=78 surveys
used as starting points for the food plans. They also reflect the relative
costs of meeting nutritional goals used for TFP 75 and TFP 83. For example,
the cost of TFP 83 for the older woman had to be relatively high to purchase
foods needed to improve her dietary levels of zinc and folacim——nutrients

not considered in developing TFP 75.



Thrifty food plan, 1983
The table below summarizes the weekly quantities of food from 1l major food

groups in the food consumption patterns, TFP 83, and TFP 75 totaled for the
four—-person household:

Consumption
Food group pattern TFP 83 TFP 75

ow————pounds, as purchased——e—

Potatoes (fresh weight) 4.7 4.8 6.2
Other vegetables, fruit . 22.7 24.2 20.6
Cereal, flour 5.3 9.3 7.3
Bread 4.2 5.5 6.9
Other bakery products 2.9 2.5 3.9
Milk, cheese, ice creanm 15.4 14.2 14.5
(milk equivalent in
quarts)
Meat, poultry, fish 17.2 10.9 8.3
Ez‘s (no.) 16.5 ’ 12.9 1308
Dry beans, peas, nuts 1.1 2.0 1.7
(dry, shelled weight) '
Fats, oils 2.2 2.3 2.6
Sugar, sweets 3.8 2.9 3.6
Cost (January 1981)» $68.53 $§55.37 $55.37

*Includes cost of coffee, tea, soft drinks, punches, ades, and seasonings
as well as foods listed.

TFP 83 meets all dietary standards (table 6) and food cost specifications.
To achieve these, adjustments to food comsumption patterns were required.
Generally, adjustments increased the quantities of economical food sources
of those nutrients which were short of goals in consumption patterns (table 5)

and contain low to moderate levels of fat, cholesterol, caloric sweeteners,
and sodium. °

One way to measure the relative economy of food groups as sources of
nutrients is by the amount of the nutrient a dollar's worth of food group
provides (table 4). For example, the dry beans, cereal, and flour groups
are among the most economical sources of vitamin Bg, folacin, iron, magnesium,
and zinc. They also contain little cr no cholesterol and fat. Meat, although
a notably good source of iron and zinc, and other nutrients as well, is
relatively expensive. 1Its use in the thrifty food plan is curtailed by cost
limits. Fats and sugar groups are inexpensive sources of energy but are less
attractive energy sources for the food plans than are flour, cereal, bread,
and dry bean groups, which are better scurces of several nutrients and are
lower in fat and sweeteners.

Differences in TFP 83 and TFP 75 result from differences in both food
consumption patterns and dietary standards used in their development. Lower
quantities for most sex-age categories of fats, sugars, bakery products, and



eggs in TFP 83 than in TFP 75 resulted partly from lower consumption of foods
in these food groups by households in the 1977-78 survevy than in the 1965-66
survey. More meat, dry beans, vegetables, fruit, cereal, and flour were needed
in the 1983 than in the 1975 plan, partly to help provide desired levels of
folacin and zinc, nutrients not considered in the earlier plans. Lower
standards for fat, caloric sweeteners, and cholesterol for the 1983 plans were
also factors.

TFP 83——A day's food as served

Another, and perhaps more understandable, way to show TFP 83 is in terms
of household measures of food as served on a daily basis (table 7). Selected
foods in the plan for wowen and men 20-30 years of age, are compared with
those in the consumption pattern below:

Food* OUnit Woman Man
Pattern TFP 83 Pattern TFP 83

—mm————number of units

Vegetables, fruit 1/2 ¢ 3.8 4.9 4.4 4.3
Cereal, pasta, dry 1l oz l.1 2.6 1.5 2.7
Bread 1 slice 3.7 5.8 5.2 8.4
Bakery products 1 slice 1.0 3 1.2 1.2
Milk, yogurt le o7 l.1 1.0 .9
Cheese (per week) 1 oz 4.4 4.4 5.0 2.0
Meat, poultry, fish, 1 oz 5.0 4.1 6.8 4.0
boned
Eggs (per week) no. 4,1 4.2 6.2 3.9
Cooked dry beans, peas, 1/2 ¢ o2 .7 A .7
nuts
Fats, oils 1 tbep 2.5 .9 3.3 3.1
Sugar, sweets 1 tbsp 3.0 o7 3.8 4.9
Soft drinks, punches, le 1.0 o1 1.2 o3
ades
Total weekly cost $15.81 $14.39 $20.99 §15.92

(January 1981)
*See table 7 notes.

The modifications to consumption patterns for the sex—age categories
depended partly on the nutritional shortcomings of the patterns. This is
illustrated by the comparison of consumption patterns and TFP 83 for the woman
and man above. The woman, whose pattern failed to meet TFP 83 standards for
folacin, calcium, iron, magnesium, and zinc, had to increase consumption of
foods that supplied these nutrients and decrease consumption of foods that
provided energy but little or none of these nutrients. Her plan contains
more milk, legumes, breads, cereals, and fruits and vegetables and less fats
and oils, sugar and sweets, soft drinks, and bakery products than her consumption
pattern. Conversely, the man's pattern provided TFP 83 standards for autrients
but considerably exceeded desired levels for fat and cholesterol. Therefore,
he had to reduce quantities of certain food groups such as meat, cheese, and
eggs that provide fat and cholesterol.
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Sample meal plans

Sample menus with recipes and lists of foods used in their preparation
for families of four persons were developed. These meal plans, which contain
foods available in most stores across the country, illustrate some ways food
in TFP 83 can be combined into economical and nutritious meals. The meal
plans incorporate recommendations from families receiving food stamps who used
the menus, food lists, and recipes for a trial period. These trials were
conducted by the University of Maryland under contract with HNIS., The sample
meal plans provide one basis for materials for educators, food stamp recipients,
and others who want to translate the plan into practice.

Other economical food plans

In developing and estimating costs for the thrifty food plan, the basic
assumption is made that families might be encouraged by nutrition educators
to change the amounts of food groups they use to achieve a nutritious diet.
But it is assumed that these famjilies might not have either the skill or
the opportunity to consistently select foods within food groups that are
more economical than those selected on the average by survey households
eligible for food stamps.

The thrifty food plan is only one of many combinations of food groups
that could be developed at low cost. Amounts of food groups in consumption
patterns could be changed in other ways to provide nutritious diets. While
such combinations would deviate further than the thrifty food plan from food
consumption patterns, they might be acceptable to some households.

Other plans at the same or lower cost than the thrifty food plan could
be developed if selections of foods within food groups were limited to those
foods which are the least expensive, rather than selections typical of those
of survey households. For example, the thrifty food plan contains some fluid
milk, as was typical of the consumption of the survey households. Nonfart
dry milk costs less than fluid milk, yet provides as much or more of most
nutrients supplied by fluid milk. Therefore, a plan that assumes the use
of nonfat dry milk exclusively might be developed at a lower cost than the
thrifty food plan cost. Or, a plan at the same cost as the thrifty food
plan might be developed with onlv nonfat dry milk and more meat, poultry,
and fish and less dry beans and grain products than the thrifty food plan
contains.

Through guidance materials and nutrition education programs, families
using food stamps and other families wishing to economize on food are encouraged
to, and may alter their_consumption to, include only the economical foods
within the food groups.z However, for purposes of estimating the nutritive
value and the cost of a plan for use nationwide, average selections of foods
and average prices paid by survey families eligible for food stamps are believed
to be a more reasonable basis.

20ne USDA publication that provides information for food shoppers
interested in economizing is “Your Money's Worth in Foods,”™ HG 183, available
for $3.50 from the Superintendent of Documents, Government Printing Office,
Washington, D.C. 20402.
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III. Estimated Costs for the Thrifty Food Plan

U.S. average costs of foods in the thrifty food plan (and the three more
costly plans) are estimated each month (see table 2) and released by USDA's
news service. The costs are also released periodically in the Agricultural
Research Service's Family Economics Review and to a list of educators, admin-
istrators, lawyers, and researchers who use these costs for a variety of

purposes.
How costs are estimated

Average prices paid for over 2,400 different foods by households eligible
for food stamps across the country in 1977-78 are used as a basis for the
estimates for TFP 83. These average prices reflect the assortment of container
sizes and brands, the quality of foods selected, and the price levels in stores
where foods were purchased by survey households eligible for food stamps.
Procedures used in updating costs of the plans with these prices are as follows:

1. Prices paid by survey households are updated by using the
percentage change in price indexes of detailed food expenditure categories
from the time of the survey to the month of the estimate. Indexes for
these food expenditure categories are based on prices collected each month
by the Bureau of Labor Statistics (BLS) from a representative sample of
stores in selected cities across the country. For example: Survey house-
holds used as a basis for the thrifty food plan paid an average price of
$1.00 a pound for ground beef in 1977=78; and the index for the food
expenditure category containing ground beef reported by BLS in January 1981
is 65 percent higher than the index reported in 1977-78. A price of
$1.65 ($1.00 + 65% of $1.00) is used for ground beef in estimating the
cost of the thrifty food plan for January 1981.

2. The updated prices for foods in each food group for the thrifty
food plan are weighted by the average amounts of foods used by the survey
households to derive prices per unit——pound, quart, or number for the
food groups.

3. The prices per unit are then multiplied by the number of units
of food groups in the plan for each sex—age category (table 1) to
determine the cost of foods from each food group.

4, Costs for the food groups for each category are totaled. These
totals, rounded to the nearest 10 ceuts, are released as the cost of
food at home for a week. Unrounded weekly costs are multiplied by 4.333,
then rounded by the nearest 10 cents, to estimate the cost for the month.
The June 1982 costs for the thrifty food plan (TFP 83) are shown in
Table 2.
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The cost of the plan for a household

plan

The cost for food at home for a household following the thrifty food
can be figured using Table 2 as follows:

1. PFind the weekly cost for each person eating from household

food supplies. List the cost opposite the age and sex of each persom

as follows:

o For household members who eat all measls at home (or carry meals

from home, such as lunches or picnics), use the weekly cost
given in Table 2.

For household members who eat some meals out, deduct 5 percent
for each meal not eaten at home from the cost in the table.

For example, if a child eats lunch out five times a week, subtract
25 percent, or one~fourth, of the cost shown for the child's

age group.

For guests and others who occasionally eat in the household,

list 5 perceat of the cost in the table for the proper age

group for each meal. Suppose grandmother eats her midday and

evening meals with the family every Sunday. Add 10 percent,
or one~tenth, of the amount for women of her age.

2. Next, total the costs listed and adjust the total {f there
are more or fewer than four persons usually eating at the household
table. Costs in Table 2 are for individuals in households of four
persons. Adjustment” is necessary because large households tend to
buy and use foods more economically than small households.

If the household has—

1 pPersofisecececescesssadd 20 percent

2 PErSONSBccscecccccscscadd 10 percent

3 personsc.eccccccccccc.add 5 percent

4 personsS.cccecescccscuse as is

S or 6 persons........subtract 5 percent
7 or more persons.....subtract 10 percent

3

Information on the derivation of the adjustment factors is available upon
request from the Human Nutrition Information Service, Hyattsville, MD 20782.



Costs of TFP 83 and food costs of U.S. households

The cost of the thrifty food plan——the least costly of the four USDA
family food plans—has been criticized by some as being overly generous and
by others as being insufficient as the basis for the food stamp allotment.
Household food consumption behavior as indicated by over 14,400 survey house-
holds (all incomes) in 1977=78 shows that 12 percent of U.S. households used
food with a money value at or below the full food stamp allotment level for
a2 household of the same size (table 8). Of those using food at or near the
allotment level (90 to 110 percent of it), 9 percent selected food that
provided the RDA for all 1l nutrients studied and 33 percent made selections
that provided 80 percent or more of the 11 RDA.

As household food costs increased, the likelihood that household food
would provide the RDA increased. At a hypothetical allotment level based on
the low~cost food plan, 31 percent of household diets met the RDA in full
and 64 percent achieved at least 80 percent of the RDA. However, high food
cost alone did not assure that RDA were met. Even at the liberal food plan
cost level, only 69 percent of the households had diets that met all 11 RDA.

0f the 4,400 households eligible for food stamps in the Survey of Food
Consumption in Low=Income Households 1977=78, 23 percent used food valued below
the full food stamp allotment level. Of those with food costs at or near the
allotment level, 12 percent had diets that provided the RDA for all 1l nutrients
and 34 percent had diets that furnished at least 80 percent of the 11 RDA.
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A sample food list for a month1 based on the Thrifty Food Plan 1983

Potatoes.....ceeeveecens
Carrots, fresh..........
Tomatoes, fresh.........
Cabbage, fresh..........
Lettuce....oovveneennnse
Celery, fresh.....cco....
Onions, mature, fresh...
Other vegetables,

fresh...... ceesccssscs
Leafy greens, canned....
Tomatoes, tomato

products, canned......
Snap beans, canned......
Corn, canned............
Green peas, canned......
Other vegetables,

canned and dry........
Leafy greens, frozen....
Other vegetables,

frozen...cceeeeececaces
Vegetable juices........
Vegetable soUPS.ceeveee.
Citrus fruit, fresh

and frozen...ceeeveess
Apples, fresh...ceeeeess
Bananas, fresh..........
Other fruit, fresh

and frozen.....ceeeeee
Fruit, canned and dry...
Citrus fruit juices,

single strength.......
Other fruit juices,

single strength.......
Whole-grain/high-fiber

breakfast cereals.....
Other breakfast

20-3/4 1b
1=3/4 1b
2-3/4 b
51
4-1/4 b
11b
3B

12-3/4 1b
3/4 b

2-1/2 b
3-1/2 1b
4-3/4 1b
2-1/4 b

4-3/4 1b
1/2 1b

21

1/2 qt
2-1/2 b
11 1b
91b

6 1b

2 1b
3-3/4 1b

6-1/2 qt
1=1/2 qt
31

.

CerealS..ceeeecanseceas 3=3/4 1b

1

leavening agents, and seasonings.

her foods:

Whole-grain/high-fiber
flour, meal, rice, pasta
Other flour, meal, rice,
Pasta..ccccreccnnncnnnns
Whole-grain/high-fiber
bread...cecceeeceencenes
Other bread...............
Bakery products, mixtures
mostly grain............
Milk, yoqurt....... crecscs
Cheese......c.ccu.....
Cream, ice cream,
other mixtures..........
Lower-cost meats,
variety meats...........
Higher-cost meats,
variety meats...........
POUTLrY.ceeeeeeceenencnaas
Fish, shellfish...........
Bacon, sausage,
luncheon meats..........
Mixtures, mostly meat and
alternateS....ceeeeunn.
EggS.eveececerecoracnnnnn.
Dry beans.....cceevvunene.
Mature beans, canned......
Peanut butter.............
Nuts (shelled weight).....
Margarine, butter.........
Shortening, oil,
salad dressing..........
SUGAr.eeeeeeecntrececncnnns
Other sweets........cc0vee
Soft drinks, punches,
ades....cce0vnen

Slightly revised
November 1985

»

2-1/4 b
31-1/4 1b

3-1/2 1b
20-1/2 1b

10-3/4 1b -
51-3/4 qt
2-3/4 1b

4-3/4 b
20 b

4-1/2 1b
14 1b
172 1b

6-3/4 1b

1-1/4 1b
4-2/3 doz
4-1/4 1b
3-3/4 1b
2-1/4 1b
11

4 1b

6 1b
7-3/4 b
4-3/4 1b

6-1/4 gt

Provides for the food needs for a four-person household (man and woman 20-50
and children 6-8 and 9-11 years of age).

In addition to foods listed, the
plan provides for small amounts of some ot

coffee, tea, cocoa,
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Table 1.—Thrifty fosd plas,

-19-

19€3: Quantities of feed for & week!

Child (years) Mals (years) Pemale (years)'!
Yood group ?
51 and S1 and
i-2 3=5 =8 9=i1 12=14 13«19 20-50 over 12-19 20-50 owver
2ounds*
Vegetables, fruit:
Potatoes (£resh weight) 0.47 0.82 1.06 1.11 1,29 2,22 1.50 1.5% 1.27  1.16 Q.90
Righ-mucrisnt vegetables .52 .67 1,08 1.17 1.5 1.08 1.61 1.32 l.16 1,91 2.28
Other vagetables 60 .70 97 1.28 1.335 1.13 1.86 1.33 1.08 2.68 2.03
Mixtures, sostly vegetable: ‘condimsats—— .0l .02 +08 .07 .02 .06 213 .06 07 .02 .02
Vicamin=C~rich fruit’ 1.19 1.26 1.32 1.62 1,08 1.17 1.13 1.00 2.02 1.73  1.3s
Other fruits .97 .92 1.61 1.8 1.11 l.04 1,20 1.4l 1.30 .93 1.37
Grain products:
Whole=grain/high=fiber bdreskfast
cereal Y L & .17 24 | 27 .17 .13 «30 .12 .17
Other dreakfast cereslg—— 306 .27 .19 26 .08 .12 21 .12 39 .19 .27
thole=graia/higit~fider flouz, meal,
rics, past o11 b 12 .11 «20 22 o135 «21 .16 .18 .18
Other flour. meal, rice, pasta=——wmwemme— .88 1.23 1.85 1.73 2.15 2.34 1.1 1.87 1.32 1.81 1.32
“‘1"‘?“‘/“‘”‘!‘“’ resdmrmennne— 09 .10 .09 .11 015 017 .25 .21 .Zl 03‘ .29
Gther bread -3‘ .‘5 1.01 1-27 1-“ 1033 1.35 1033 loo‘ o” «29
Bakery products, net bread «06 .10 'Y 38 <19 bl 36 «30 36 .12 .10
Grain mixcuras 08 06 07 o1 .02 013 23 «18 «31 <37 .19
Mtlk, cheese. craam:
#ilk, yogurt (quarts)’ 3.42 3.06 3.3% 4.17 3.9 3,91 2.00 1l.63 4,36 2,37 2.17
Cheese 04 .08 .08 o1l .11 .41 «13 .12 27 .29 .32
Cresm, mixtures moetly milk=————ewsccnmme 13 .15 78 +30 .10 o2b bl 26 35 .03 .26
Mest and altcarnatas: .
Lover=cost red mseats, variety msacg——— 93 .49 .70 .82 1.20 1.49 1.40 .73 1.78  1.60 1.9%
Righer=coet rTed mmats, variety mmaty~—— .13} o1l .13 .19 .18 «26 .39 -1 .20 .35 .55
Poulcry .38 48 7Y 70 .90 .90 .96 q1 .20 .93 .70
Fish, shellfisk - .02 .02 02 .03 .03 .02 04 .06 .04 .0b .04
Bacon, sausage. luncheos meatg—w——wwmmmew ]§ 32 .31 2b %1 27 .56 49 26 »5 b5
Eggs (number) 3.00 2.9 1.90 2.50 2.20 3.10 4,10 4.20 4.10 4.40 4.10
Dry besns, peas. lentils (dry weight)bees .27 .18 .18 26 -39 .38 ey .59 38 ol 43
Mixcures, mostly meat. pouletry, fish,
egg, legume .05 06 01 .01 02 .03 .13 .13 «20 .13 .15
Nuts (shelled weight). peanut bucter—— .09 «26 .13 18 .37 .16 17 22 .09 .28 .08
Other foods: *?
ats, oils 14 33 .58 67 .73 .93 .76 .60 22 .28 .21
Sugar, sveets .10 .36 .78 .87 1.20 .95 1l.01 «76 .31 .21 .22
Soft drinks, punches. ades . :
(single strengch) .39 37 .63 87 87 1.51 1.17 32 1.12 .40 .38

‘Quancicies are for food as purchssed or brought iato the household from garden or fars. Food is for preparation of
all amals and snacks for a week. About 35 percemt of the edible parts of foed is assumed to be discarded ss place vaste,
spailage, ete.

iSee table 3 for foods in food graups.

Bregnant sad lsctating females weually Tequire added mutrients sod sheuld cousult a doctor for recommendations about
diet and smpplemmnts.

“Ouantities in pounds except milk, which is in quarts smd eggs, which are by mmber.

Sfrozen concentrated juices are included as single scrength juies.

$Careal fortified with irom is recommended.

7Quancities of dry snd evaporated milk and yogurt included as their fluid whole milk equivalents in terms of calciua
contant.
'Count one pound of canned dry besne==pork and beans, kidney bdeans, etc.——ss 0.33 pound.
3Scall quantities of coffee, tes, and seascnings are not shown,
food :ian.

Their coet is a part of the escimsted cost for the
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Table 2.==Cost of food at home estimated for the thrifty food plan (TFP 83)!,
June 1982, U.S. average

Sex-age groups Cost for 1 week Cost for 1 mouth
Dollars Dollars
BOUSEHOLD
Bousehold of 2:
Couple, 20=50 years=wewanawems 35.50 153.90
Couple, 51 yesrs and over==== 33.90 147.10

Household of 4:
Couple, 20-30 years and

children——
l=2 and 3=5 yasrseomeeoeee 51.60 223-601
6-8 and 9=l] years————e— 59.00 255. 80
IVIDUALS
Child:
l=2 years 9.30 40. 20
3=5 years 10.00 43.30
6=8 years 12.20 53.00
9=11 years 14.50 62.90
Male:
12«14 years 15.30 66. 30
15«19 years 15.90 69.10
20«50 yesTs 16.90 73.30
51 years and over 15.50 67.40
Female:
12«19 years . 15.30 66. 20
20=50 years 15.40 66.60
51 years and over 15.30 66. 30

'The cost of the food plan was first estimated by using average prices
paid by households eligible to receive food stamps surveyed in 1977-78. USDA
updates these survey prices to estimate the cost for the food plans using
information from the Bureau of Labor Statistics: "CPI Detailed Report,”
table 3. (See page l4 for additional details.)

‘Costs for "individuals” assume that the individual is in a 4-person
household. For individuals in households of other sizes, the following
adjustments are suggested: l-persom, add 20 perceant; 2-perscm, add 10 percent;
3-person, add 5 percent; 5- or 6-person, subtract 5 percent; 7-or-more persom,
subtract 10 percent.

‘The cost of food in TFP 75 for this household in June 1982 ($256) is the
basis for the food stamp allotment effectivé October 1982. The cost of food in
TFP 83 for this household in June 1982 was also $256.
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Table 3.—Food groups for USDA food plams’

Food group name

Foeds ingcluwied in the food gromp

Potatoss

BRigh-aucrient vegetables?

Other vagetables

Mixcuree. mostly vegetable;
condingncs

vicamin=C-trich fruit

Other fruit

Whele=grain/high=fiber
breskiast cereals

Other bdreakfast csreals

Whole~grain/high=fider
flour, meal. rice, pasta

Other flour, msal, rice,
pasta

Whole=grain/high=fiber bdread
Other bread
Bakery products, not bread

Graia mixtures

Milk, yogurt

hite petatoas, dekyiratad potatoes, mixtures mestly pecato

Asparagus, bean sprouts, broccoli, brussels sprouts, cabbage,
earrots, cauliflower, green peppers, laafy greens, okra, puspkia,
sawezkrast, swmer and vinter squash, swestpotatoss. tomatoss,
turnips; tomsto and vegectable juicas

All other vegetsbles including artichokss, beets, calery, coru,
cucumbers, eggplamc, lettuce, lims besas, mushrooms, cmiocus.
paresuips, pess, rtadishas, rutabegas. m beans

Cacsup, chili ssuce, barbecne ssuce; tomsto and cucumber
piskles sad relishes; olives; potato chips, sticks; other
sixturss, meetly vegetable

Cantaloup, grapefruit, hooeydev malon, lemons, limes, mangoes,
ecanges, persiamens, papayss, strawberriaes, angslos, tangerines;
eitrus and citrus~blend juices

All echer fruits iscluding apples, spricots, basnsass, berries,
cherriss, dried fruit, grapes, nectarinss, pesches, pears,
pinespple, plums, watermlon

Ostmsal, bran oersal, whest gersm, shredded vheat,; grancla Cype,
puffed csts, other breakfast cesreals made froe vhole- or

high=fiber grains

Parins, resdy=to—eat carsal other thas thoes wade from vhole=
or high=fider grains

thole wvhest, bmckwhaat, soy, barley, rye, millet, peamut, carob,
triticale flours snd meal; mizes made from whole-grain/high=
£iber flours; whale~grouad cornmeal; vhole—vheat pasta; popeorn;
brewn rics; lesvenings

Waite enriched flour, nixes sade from vhite eariched flaur,
lesvenings, degersed corameal, vhite enriched ricas, grits,
euriched pasta

Vhele vhest, pumpernickel, bran, rye, catmssal, triticale breads,
tells, mifins, pascakss

Vhite enriched m.d, éolln. mZfins, begels, biscuits, pancakes,
waffles; cornbresd; tortillas

Inriched snd unenziched cakes, pies, tarts, cobblers, crackers,
coskies, pastries, doughnuts, pretiels, corn and vhest snacks

Soups, mostly graia; piszss; macaroni salad; egg rolls; Spanish
ries; macareni and cheese; spaghetti vith tomsco sauce; other
pasta mixzturss and plate meals

thele mtlk, lovfat ailk, skim =tlk, buttermilk, noafat dry
mtlk, ixitation milk and formmlas, evapersted nilk, mrt.
chocolsate silk, cocos with nemfat dry wmilk

Cheddar, Swviss, cottage, other cheeses, imitation cheeses,
chease dips, chesse foudue



Table }.~=Pood growps for USDA foed plansi=—Contisued

Foed group name

Poods lacluded in the foud group

Cramm, mixtures mostly uille

Lowver-cest red msats,
variety meats !

Righer=cost red mmats,
variety msats

Poulcry
Tisk, shellfish

Bscon, ssusage, lunechecs

amats

Eggs
Dry beans, peas, lencils

Mixtures, mostly meat,
poulsry, fish, egg. legums

Nuts, peanut butter .
Facs, oils

Sugar, swmets

Seasonings
Saft drinks, punches, ades

Caoffee, tea

Cresm, half and half, sour cresm., eggnog, nondairy creamars,
puidings, ics cresm, ics milk, milkshakss, other frozen desser:s,
svaetened liquid mesl supplements, milk-based soups

Gromd deef and pork, beef chuck roast and steak; fresh and
euved pork sheulder and Joston butt; beef and lamd stew meat:
camned cotmad beef, rosst beef; chipped deef; orgam saats such
as liver, hear:, kidney

Moot heef sad vesl steaks and roasts; cured ham, boiled ham,
sparerids, perk loin rosst, pork chops; lamb chops, stesks,
tossts; variety msats such as brains, tomgue, chitterlings

Raw and procassed chicken, turkey, and other poultry

Rav and presessed cod, perch, haddock, sole, and other fish:
breaded fish portions and sticks; canmed tuna, sardines, and
other fish; raw and processed crab, lobscter, clams. ehrimp,
snd ether shellfish

Becon, salt pork, ssusage; franmkfurters, bologna, salami,
liververst, ether lunchecn msats; fatbeck and ocher facey
asats; bacoz amd saussge subecitutes

Eggs, egg substitutss

Dry beans of all kinds; dry peas; lentils; scybeans and sova
products

Soups and mixtures, mostly seat, poultry, f£ish, egg, or legume
(plate dinmmers, entrees such as hamburgers, corned beef hash,

chili com carne, chicken and tuna salad, pot piss, fish cakes,
egg foe yung, beans sod frasks, etec.)

Peanuts, tree muts, pessut bdutter and other sut buzters, seeds

Butter, margarine, hydrogenated vegetable fac, lard, cocking
eil, salad dressings

Sagar, gramulated, powdersd, brown, maple; malasses; sirup;
honey: jams; jellies; praserves; powdersd dessert mixss and
prepared dasserts; candy; fruit i{ces; chocolate sirup and
topping; sugar sudstitutes

Salt, seasonings, vinegar, extracts, spices, plain cocoa,
baking chocolate

Saft drinks, ragular snd dier; fruit ades, punches, drinks,
nectars

Caffes, teas

!Cost, sutrient composition, and use in mmals were considersd in grouping foeds.

iSystematically sslected for their relatively high nutrient-to-calorie ratios and comtemt
per serving of vitamin A, vitamin '6’ ascorbic acid, irom, snd magnesius.

ISelected by their relative coets per umit of preceisn.
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Table 3.=~#utritive value! of food in comnswmption pscterns?

Child Male Female
Pood camponent 1= 33 &8 %=1I 12=1& [3~19 20~30 31 years 12-19 3030 30 years
YOaArs Jyears years yesars JESrS Years Yyuars or more yoars years or more
Percentags of Recommended Bietary Allowsnce {1980) 3
Protein 207 213 226 228 207 182 183 153 170 mn 157
Vitamiz A value 182 183 100 173 147 134 182 131 143 161 160
Thiamin 158 161 141 157 148 167 130 133 139 131 126
Ribaflavin 190 198 183 191 170 164 167 139 162 140 134
Niacin equivaleat 250 282 238 252 244 256 27 257 250 276 256
Vicamin B4° 127 111 108 117 111 103 89 76 79 72. 7n
Vitamin 8),* 166 172 166 200 187 220 220 178 177 157 135
Folacin® 208 137 107 102 87 8 8 72 690 o 63
Ascorbdic seid 143 163 199 - 234 204 177 170 13 191 164 148
Vitamin I° 101 102 108 130 127 108 145 139 104 138 118
Calcius s1* 100 126 126 102 110 117 98 8o 87 82+
Iron 69 100 147 138 112 118 192 1n 81e 76 135
Magnesium ° 128 116 114 114 109 95 110 99e 95 96» g9
Phosphorus 118 142 178 178 150 166 218 188 119 160 148
2inc” & [ +] 100 101 8s % 1] 78 T1e o= 63
Composition of diet:

Food energy (keal) 1,300 1,600 2,100 2,400 2,700 2,800 2,700 2,400 2,100 2,000 1,800
Cholestarol * (wg) 220 250 290 360> 3600 470 520* &460* 360" 370 330
Sodius 5 (mg) 2,900 3,600* 4,600 S, 700% 6,500 7,200 6,900 S, 600" 5,100 & 800 4,000
) Percentage of energy

Toral fat 39e 38 36 37re 3s 3 43 A2 3ge w2 3gm
Caloric swesteners” 12 l4m 18 16*. 16 15 13 13» 15 14w 14w
Protein 18 15 14 14 14 18 13 16 15 15 15

Nutritive value of the edible portion of food as purchased, adjusted zo allow for losses in cooking for vizamins,
except folacin. One=half of the drippings and trimmable fac from mmat, poultry, and fish was assumed as discard.

izstimated quantities of food used (as purchased) to prepere meals and snacks for individuals. Based onm unpub=
lished data from s special growp of about 4,400 low-incom housekasping households (eligidle for the Food Stamp Program)
surveyed Novesber 1977-March 1978 as part of the Matiomwide Food Conmmption Survey 1977-78. Quantities were sdjusted
proporticmately to provide the Recommsnded Dietary Allowance (RDA) (1980) midpaint for food energy.

PDA derived for specified sex=age categories by iaterpalatiom. .

‘Based onr limited food compositicm data.

Sased on limited food composition data. Contant of patterns may de unrealistically high because guantities of sal:
and other seasonings are bssed on raported purchasss, some of which say not have been used as food. Examples of
sodiua levels in patterns if salt end sesscnings ars excluded ars 3,200, 2.300, 2,700, and 2,300 mg respectively
for the man 20~350 years, womas 20~50 years, child 9=11 years, and child 6-8 years.

*NOTE: Failed to meet fallowing levels: RDA or more for protein and vitamine and minerals vith these exceptions—
80 percant RDA or wore for folaein, vitamin I, and zine; %0 perceat RDA for irom for child i~2 years old; 0.02 mg
of vitamin B, per gram of procsia; and nc mors than 35 perceat of enargy from fat, 12 percent of energy from caloric
sweeteners, 330 sg of chalestercl, and 1,600 wg sodium/}!,000 keal.
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Table 6.==Wutritive value'! of food in the thrifty food plaan, 19832

Child Male Pemale
Food
camponent 1=2 3=5 -8 9=11 1214 15-19 20-50 5! years 12-19 2050 S! years
YOATS YeATS YeArS Years yeafs Yyears JYears orf mors JeArs years or more
Pa of Recommsnded Dietary Allowsnes (1980) tum
Protein 238 206 202 200 202 168 139 183 182 1% 186
Vitamin A value 214 189 167 159 138 126 143 131 172 189 213
Thiasmin 1% 181 168 158 169 130 149 156 179 176 162
Ribaflavin 237 207 m 178 158 150 14b 148 208 176 173
Niacin equivalent 29 - 281 218 226 232 232 238 251 276 306 285
Vitamin B 154 114 98e 100 10t 2o 85> 82 L Tad 94n 96*
Vicamin lu" 208 153 128 149 156 176 156 166 209 168 190
Folacian® 263 136 103 L Zad 90 86* 91e 84 94r ”°> 89~
Ascordic seid 143 152 174 201 170 143 151 130 186 176 171
Vitamin E* 80 104 123 144 1bé 123 118 102 8o 97 a2
Caleium 100 100 120 120 100 103 118 100 100 113 104
Irom 0= 115 131 136 116 123 209 194 10$ 100 171
Magnesium * 160 129 112 110 119 100 104 101 113 118 104
Phosphorus 144 148 168 163 183 162 203 197 143 201 188
2inc 80" 0 §5* S4n 0 $2* 80 80~ 80» 80= 80w
Composition of diet
Food energy (keal) 1,300 1,600 2,100 2,400 2,700 2,800 2,700 2,400 2,100 2,000 1,800
Cholesteral” (mg) 230 230 220 270 270 330 330 is0 3s0 aso aso
Sodium * (mg) 1,600 1,200 2,700 2,700 3,000 3,700 4,000 3,000 3,100 3,000 2,300
Percescage of speryv :
Total fat 32 as 34 3 3% s 33 i 2 3s s
Caloric sweetsmers *. é 9 12 12 12 11 12 10 8 s 6
Protein 17 14 12 13 14 13 13 15 16 17 18

! Nutritive value ef the edible portion of food as purchased, adjusted o allow for losses in cooking for vitamins,
except folacin. Oune~half of the drippings and trimmsble fat from mmat, poultry, snd fish was sssumed as discard.

2 Quantities of food as shown in table 1. Nucritive value per peund of food groups 1s based ou the average guanti-
ties of foods used by & special group of about 4,400 low-inceme househeolds (eligidle for the Food Stamp Program)
surveved November 1977=March 1978 as part of the Naticowide Pood Conmmption Survey 1977-78.

'RDA derived for epecified sex~age catsgories by interpeolation.

“3ased on limited food compositien dats.

*NOTZ: Altheugh the plan failad to provide the RDA. it mat.scandards specifiad for the plan: 80 percemt RDA for
folacin, vitamin E, and zinc; 90 percsnt RDA for irom for child l=2 years old; and 0.02 ag of vitemin Bg per gram
of protain.
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